cooking to be suited for seasoned rice dishes with salt taste rather than plain milled cooked rice.
Measurement Results on Physical Properties of Gobugayu
The measurement results on breaking energy of gobugayu (gruel) are shown in Fig. 3 For preference type, significant differences were observed in viscosity of 1 %, and in color, luster and total evaluation with signifficant differences of 5 %, and Akamai with a milling yield of 95% was preferred in total evaluation, though not preferred viscosity.
Gobugayu using the Akamai with a milling yield of 95% conbnues in Kyoto. The result of the present experiment proved that it is a given that Akamai with a milling yiled of 95% was suitable for gobugayu.
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